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pathogens,4 and (3) post-heat processing contamination.5 Each of these
organisms, in addition to agents,3'6 was discussed relative to its impor-
tance, its status and limitation of method of detection or enumeration, and
its suitability as a part of a microbiological criterion.

It is recognized that the sampling plan and decision criteria are essential
components of a microbiological criterion (Chapter 6). They should be
based on sound statistical concepts. The International Commission on
Microbiological Specifications for Foods (ICMSF) concept of relating the
stringency of the sampling plan to the degree of hazard of the food was
endorsed by the subcommittee as an effective means in the selection
process. Whenever applicable, attributes sampling plans such as the ICMSF
2- and 3-class plans are recommended for microbiological criteria of foods
and food ingredients in the United States.

The action taken when the limit of a criterion is exceeded relates to the
purpose for which the criterion was established (Chapter 7). Actions that
may be taken under the following circumstances are discussed: (1) evidence
of existence of a direct health hazard, (2) evidence that a direct health
hazard could develop, (3) indications that a product was not produced
under conditions assuring safety, (4) indications that a raw material may
adversely affect shelf-life, and (5) evidence that a critical control point is
not under control.

Microbiological criteria are applied at the international, federal, and
state or local levels (Chapter 8). The programs of the Joint FAO/WHO
Codex Alimentarius Commission, the European Economic Community
(EEC) and the ICMSF are described. The Canadian food standards also
are discussed.

The role and activities of the Food and Drug Administration (FDA),
the U.S. Department of Agriculture (USDA), the U.S. Army Natick Re-
search and Development Center of the Department of Defense, and the
National Marine Fisheries Service (NMFS) of the Department of Com-
merce relative to microbiological criteria for foods are outlined.

mold," yeast and mold count, heat-resistant molds, and thermophilic spore count. Examination
for metabolic products such as by organoleptic examination, dye or indicator reduction time,
pH, trimethylamine, total volatile nitrogen, indole, ethanol, diacetyl, histamine, endotoxins
(Limulus amoebocyte lysate test), extract release volume, and adenosine triphosphate.

4Staphylococci, Escherichia coli, fecal coliforms, enterococci, and Pseudomonas aeruginosa.

5Coliform bacteria and Enterobacteriaceae,

6Thermonuclease and the use of U.V. light are discussed in a section on metabolic products
of pathogens that indicate a potential health hazard. Included also is the application of the
phosphatase test for milk and milk products.